THE END 


*' H<m / Sweet It Is” 


7-UP FIE CRUST 

3 cufs Flour 1 Egg 

l rsp, Salt 5 Tbls. Cold 7-UP 

1-1/4 cut* Shortening l This. Vinegar 

Jbt flour and shortening. Combine egg. vinegar and 7-UP. Mix 
with Hour and shortening and proceed as with any pie crust. 

Make-; dough for two 2-crust pies or 8 to 10apple dumplings. 


APPLE & MINCE PE 


2/3 Pie Crust recipe 2 Tbls. Flour 

1 pig. Mincemeat 1 tsp. Cinnamon 

1-1/2 cups 7-UP 1/4 tsp. Salt 

1 tup. Vanilla 1/4 tsp. Nutmeg 

’> medium Apples (peeled and sliced) 1 cup Sugar 
Break ip package of mincemeat in sauce pan. Add 7-UP, stir and 
bring to a boil, making sure there are no lumps. Boil about 2 
minutes - set aside to cool. Meantime: - Toss sliced apples with 

lour, sugar, cinnamon, salt md nutmeg. Roll bottom half of 
pastry and line 9 Dr it? inch pte pan. Stir vanilla into cooled 
mincemeat. Pour over bottom pastry. Pour apple mixture over 
.nincemest layer, Cover with top pastry; flute edge and prick 
r ip with fork or cur steam vents. Bake in pre-heateri 450° oven 
for 10 minutes, reduce heat to 350° and bake 45 more minutes. 

COCONUT CRUNCH PUMPKIN HE 

2 cups Pumpkin 1/2 tsp. Ginger 

1 I^-oz can sweetened condensed Milk 1/2 tsp. Salt 

2 Eggs 1/2 tap. Nutmeg 

2 This, firmly oaeked brown Sugar 1 tsp. Vanilla 

1 tsp. Cinnamon 1 unhaked 9 or 10” 7-UP pie shell 

unbir.e all ingredients, pour into pie shell, bake in 400" oven 
for 40 minutes. 

Crunch topping 

3 Tbls. soft Butter 2 Tl>ls. Cream 



1/4 cup Sugar 1/2 cup flaked Coconut 

2 This • brown Sugar 1/2 cup chopped Nuts 

i/2 tsp. Vanilla 

Cream first four ingredients, add all other ingredients, spoon on 
top >f hot pie, place about 8 inches beneath broiler, broil, for 
about 3 xa S.mlnutes. 





















BROWN BAG TURKEY 


Pre-heat oven 325° 


Brush stuffed turkey with melted shortening and place in large, 
heavy, brown paper sack. Crumple end of sack to seal. Place 
bagged bird on a rack in a roasting or broiler pan. Bake at 325° 
allowing about 15 or 20 minutes per pound. At end of baking 
time, punch a hole in bottom of brown sack to let juices and 
drippings run into roasting pan. Tear away rest of sack and let 
your turkey cool for about 30 minutes before carving. DO 
NOT OPEN SACK to ’peek* during baking. - If baking an unstuffed 
bird, follow same directions dropping temperature five degrees 
per pound. NOTE:- 10 to 15 pounds, 20 minutes per pound. 

16 to 20 pounds, 15 minutes per pound. 

GOLDEN YAM MOUNDS 

3 reg. size Yams 1/2 cup 7-UP 

Peel yams, cut into chunks. Place yams and 7-UP in covered 

pan and cook until yams are tender. 

1/4 cud Butter or Margarine dash Cinnamon 

1/4 cup brown Sugar 8 slices Pineapple 

1/2 tsp. Salt 8 Marshmallows 

Mash cooked yams - add butter, brown sugar, cinnamon and salt. 

Beat with whisk until light. Mound on top of pineapple slices 

(this may be frozen at this point for later use). Place under broiler 

until mounds start to brown. Top with a marshmallow and put under 

broiler until marshmallow browns. Top with walnut half, (eight 

servings.) 

PEAS arid MUSHROOMS 

Saute 2 cups sliced fresh mushrooms in 2 Tbls. butter and 1 Tbls. 
salad oil. Gently cook 2 pkgs. fresh frozen peas in 1/3 cup 7-UP 
until tender (5 minutes). Add a little salt and 1 Tbls. butter. 

Stir in sauted mushrooms. 


2 Eggs 

2 lge. loaves of Bread 
sage to taste, about 1 tsp. 
1 tsp. Salt 
1/2 tsp. Pepper 


JACKIE’S ONION DRESSING 

5 lbs:. Onions (diced) 

1 12-oz. bottle 7-UP 

2 cups Celery (diced) 

1 Apple (peeled and diced) 

1/4 lb. Butter or Margarine 
1 lb , bulk Pork Sausage 

Simmer diced onions in 7-UP until tender. Add the 2 cups celery 
about 10 minutes before onions are done. Brown sausage lightly 
and drain. Combine all ingredients adding slightly beaten eggs 
last. This is enough dressing to stuff a large bird plus a medium- 
sized casserole. To bake casserole of dressing, place in 325° oven 
for 1 hour to 1-1/4 hours, depending on the depth of casserole. 
Cover casserole for first half-hour. 

If you cry a lot !!! Refrigerate onions overnight before dicing. 


CRANBERRY - APPLESAUCE SALAD 


2 pkgs. (3-oz.) Lemon or Orange gelatin 1 cup chilled 7-UP 

1 cup hot Applesauce 1 can whole Cranberry sauce 

1/2 cup Nuts (chopped) 1/2 cup Celery (diced) 

Dissolve gelatin in hot applesauce. Add Cranberry sauce . 

Add 7-UP, blending gently. Chill until slightly thickened - 
add celery and nuts. Chill until set. Makes 8 to 10 servings. 

CLAM BUTTERCIREAM SOUP 

1 Tbls. grated Onion 1-1/2 cups Milk 

3 Tbls. Butter 1 cup Half & Half 

1 8-oz. can chopped Clams 1/2 tsp. Salt 

1/2 cup 7-UP dash ground Pepper 

Melt butter over low heat - add grated onion and simmer about 

2 minutes. Add clam and clam liquid, plus 7-UP. Bring to a 
boil - add milk, bring to a simmer - add H&H, season with salt 
and pepper, bring to a simmer again and serve. 4 to 6 servings. 


FROSTED CRANBERRY PUNCH 

1 Pint Raspberry sherbet 1 quart Cranberry juice, chilled 

1 Pint Pineapple sherbet 2 28-oz. bottles 7-UP, chilled 

Place soft sherbets in chilled punch bowl - add cranberry juice - gently blend . Add cold 7-UP and DO NOT STIR. Approx. 25 servings. 



















